There is annually at Oxford a sermon preached in the vulgar tongue 
by the contact of the pancreatic juice, while Germans can scarcely make out that an emulsion of the two substances takes place. Candidly now, is there among the chaos of different opinions offered by observers, any final cause by which to explain the action and intention of the pouring of bile into the intestines? Who could have foreseen, from the state of our present knowledge, that an isolated coil of intestine, with a little alkali inside it, would be in a condition to digest muscle? In short, the intestinal canal exhibits itself to us as the theatre of a host of most mysterious performances, yet still? " Before the gate Our spirits stand disconsolate."
These considerations may fairly prevent us from wondering at the very little advance which the science of Dietetics proper has made, and the little advantage which has accrued to it from the growth of other sciences. A lew of the results of old experience have been confirmed, a few rendered doubtful; empirical observation has been sometimes put in the right path; but, in truth, a conscientious writer on this subject is reduced to make a most meagre affair of the real practical part of it. And even then a greater portion ot his pages is taken up with pointing out what modern science might ascertain, than with what it has actually discovered. Stout books, it is true, are written on the subject, but the smallest part of them is that which is named in the title-page. Take the last hand-book, which Dr. * Physiolog. Cliemie, vol. iii. p. 26l.
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Lehmann says is indubitably tlie best tliat has been written?that whose title stands at the head of this article?Moleschott's ' Handbuch der Diiitetik.' It contains GOO pages of letter-press; of these 1G7 are devoted to general physiology, 337 to the description of animals and plants eaten by man, and 96 to the physiological action of food and the choice of diet.
Valuable all this matter is, no doubt, and the more so from having the name and sanction of Professor Tiedemann attached to it as having furnished the greater part of the materials of the first 504 pages to his pupil, Dr. Moleschott; but yet it is not-dietetics, any more than a treatise on materia medica is part of the practice of physic. The remarks in the present article will therefore be confined to the latter 96 pages of the volume, which appear very fairly to represent the present state of science referrible to the subject.
The end of taking food being to convert it into blood, the natural division of that part of the work which relates to the " physiological action of food" is according to the time it takes to be so converted, the quantity of blood which it can make, and the quality or specific nature of the blood made.
Hence we have the three chapters, " On the digestibility of food," " On the nutritive power of food," and " On the special action of food on particular organs."
On the first head, the classical authors may be considered to be M. Gosse The importance of such laws as these, could they be established, is very obvious.
In the choice and preparation of food they would be invaluable.
But unfortunately, when they come to be tested by experiment, they are found wanting. Gum, for instance, which stands so much higher in the Moleschott objects that this is faulty in principle, because it is impossible to be certain from which aliment the particular constituent of the secretion be derived.
But why should you know 1 The first thing to ascertain is the quantity of each element required, and its mode of combination may be made the subject of different experiments. On such a point as this it is dangerous to venture upon numbers without going more into detail than would be consistent with the limits of a review.
Another class for whom we are bound to use our reason in t jviding are children, and above all those whom misfortune has deprived of the ready formed bounty of nature at an early period. The resemblance of ass's milk to human renders it the most proper substitute; though it must not be forgotten that it is more watery, and therefore that a larger supply is required. But its rarity renders it to many unattainable, and it is very desirable to prepare cow's milk in such a way as to make it suitable for the purpose. The latter contains a great deal too much cheese, a slight excess of butter and salt, and is very deficient in sugar. To reduce the excess of casein requires an equal bulk of water to be added to the milk, and the deficiency of sugar is estimated by Dr 
